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MORE THANWONDERFUL I
'ru Remove Deadliy Poio1=

",,ktte IV-,, alcstua dls ..a
- the tcss e v cnd f ., uta

heur people who claimed goosi

ilas Tranformed td hem, Raisesi
Bt-AI <cheun o Ieights cf ir ngshPes~uCan, Jy luLi e ver'bor

ex peienctd. il
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AM ile aperiencet of ail
< ~'l' ty est ST. LEON.

* hIjs~j~le.. over rate î<% valut an>'

june eq 1M cae otel 0' -eni for eception or visitors at
Spring-., in tht p'v. iae c Quebtc. A. TitOMAs, Ilotel
Manager ýtdres

THE ST. 0 ONM4R AL WATER CO. Lltd).
T'ORONTO.

C Rîvtoss&Co.
Smn,-I wa, fornierly a rtident ci Port La Tour, andi

havt stýayç tises MINARIYS LINIMENT in my house.
holsi. andi know it se be the bet remesi> for emergencies of
ordinary character.1 Jostrit A. Stow.

Norway, bMe.

- - GREATEST

BOOD

P 'UIPIER

SON EARTH.

EVERY DISEASE IS C SEO BY MICROBES.
Docst- . pron ~'eo1-0 iincurable. Du nos

"Mc D à ]F91LLER
WVILI. MOT DISAPIOINT VOU.

Cancers, Tumors, Consumption
Ca<tarrb lh, fdii Digeaie,

Alil qe waybe fore this greatgerm Destroyer
Fuilevs învestagtîinl olciîed.
Pamphlets with setiascnials fre.

WE. RADAX X[CER)BE KIIER COEKPÂUY.
Ojý« and, L,,&rtry-s2o RîiNrSTr. W., ToaoNTo, 0.4-r.

Agents %Vanted.

ROYAL YEAST
Z I M aaa a.It ea uua

WOal. BAER& .

p3ela b LIure pre and

Cd BAKER & O.'Sr

md&càBly *de Coc=1* abow o e@In~eaa

1JM AVE. YOU USED

30 Million Pounds
IENIER CHOCOLTrE

XIANIL AND BEATIEN EVEMY VEAW.W HYBECAUSE of ail CHOCOLATESwHympit is thoe purest and best.
lParisExposition, 188<9 Fe COLI)MEDARso:/

Ask for YELLOW WRAPPER.
-FOR SALE EVIERYWHWE7

BRANCH HOUSE, UNION SQUARE, NEW YORKC.

DAVID CRAWFORD, MONTREAL, AGENT.

THE GREAT ENGLISEI REMEDY
OF' PURELY VEGETAIILE INGREDIENTS

AND WITHOIT MERCURY USED
IIYTHE ENGLISH PEOPLk tFOR

OVER 1U40 VEARSIS

C0ck Ký,s
Theie Pilliconnsss cf a carefulpa-d peculiaradcsix.

ture of the bet andsi mldunt vtgetable aperients andi
th re c osee f Flowtrs cf Chamnmile. Thtv will

b"-~ud"amot efriccious renmtdy for derangemcte
of the digesive organs, andi for obsteucticns andi or-
pi action of tht liver ansi bcweck. hieh produce in-
digestion and the severai sanitules cf bilions andsi lver
cosaplainât. Sollb>' a.le.1,.

. WIIOLEýSALS £CEUTS:

EVANS'& SONS, LIMITED,
hno IE 18icài

THE WONDER OF THE AGIR1

A NEW IMPROVED DVE
FOR HOM£ DYEIr.

OnIy Water qufrin al ng.

daWdota ssoakeep tba

OTINQHAM. R013ERTUON & CO.

~"~tis Rank. Nonsense% 1 tctuppse that yau can get a gaod Saap at the po rL z{a
~.'p'ie.Poor prices wyil anly buy poor gaads. When yad.bY\

y.(~$NLIGHT" SOAPY
You get a guarantced pure artice-the best in the market-
and onc which will do -more wark, and cab be used for mare
purposes, than a greater weight of any other Saap made-bar

nipne. On this accaunt the "<Sunlight" Soap has got the
là hr.gest sale in the %vorld. No washing powder is requircd

>»where "Sunlight " Soap is used. Dan't hesitate, but try it.

laou~or rde1ra t i7 ha"e a Posiuveremctig th.
xae ylm' ttin4aeI tbomn& aof bope3aacas"sbv btpriantl srd

I shh b gld t se&twoottas yreesi ~ a asyofcua rederubohive cou.
npirafteywl a: . tbar p rŽenadPstOfledd-aie 7tsdy . .@UDemO. ASWt .lM . TSSO.@TAS -lur
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HOSRHOLD HIN7S.

STRAWBERRIES.-When served as a irst
course at breakfast it is bctter to bave theni
unhulled, and te cnt with the fingets, dipping
cach berry inta powdered sugar.

LoG, CA131N CAXKL-Beat one rounding
tablespoanful of butter, a hall pint of sugar
and the yelks of twa eggs tagether until ligbt,
then add a half.cup of milk, and ane and a
half cups af sifted foeur lightly measured.
ileat well and then stir in a beaping teaspoan-
ful of baking powdcr and the wll-beaten
whites of the two eggs. Fiavour witb lemon
or vanila, and bake ini a moderate aven about
thirty minutes.

FOR A GOOD CIIICiCEN CURRY cut up a pair
of tender spring chickens jeta two-incb
squares. Parbail thern twenty minu!es ie lest
enaugh water ta caver them. Take up the
pieces of cbicken, drain thcmn, and dredgc
thcm with fltiur and lay themt aside. Fry an
oniap ad anc clave cf gariic in faur table-
spaqtan of butter, remave them and fry the
chic c it. Skim the parbail water, andstai io1ugb a fine strainer in wbicb balf a
acahjo ' beer, grated. Add this liquor ta

the ch%:en 'nd ant tablespoan(ul cf tbe best
curry pawder. Stew the curry gently for bal
an heur, and add a tablespoanful of fine cocca-
nut and serve hat. Sweet mnango ir. the East
India chutney mast frequeetly scrved witb a
curry in Engiand.

FRUIT PUNCmi.-PUt tWa tablespoansful of
dry gelatine ieta a cup and caver it witb faur
tablespoansful af cald water, and stand it aside
far a hall heur. Put anc paund and a quarter
of granulated sugar in ane quart af water;
stir it until the sugar is dissolved ; add the
grated yellaw rind af anc orange, and bail five
minutes Add the gelatine ; strain ; add a
haif-pint of strawberry juice, the juice of two
lemans and anc arange. Stand aside ta cool.
Wben cold turn ieta a freezer and freize. Do
net stir rapidly, but slawly and steadiiy,
until the mixture is frazen. Serve ie punch
giasses. Later in the seasee grape juice,
raspberry juice or currant juice may be substi.
tutcd fer t'be strawberry, a mixture ai leman,
orange and pineapple juices -aiso makes a de-

liê~pun ch.

't~ POT-Tai four quarts of water put
oe'po1kd cf carned park, two paueds of the

=Sk- orcsag ntutton and a small knuckie cf
'fa~Le t simmer slc'wly three baurs, ski mming

afte; then take aut the mutton, as that wil
serve for a disb fer the table, with drawn but-
ter ard ceiery. Into this brath put fautr white
turnips sliced, if in seasan, six or eigbt toma-
tacs, if net, a tablespeanful cf tomate catsup,
an fnian siiced thînly, a smiaii piece of gardeu
pepper and a hall teaspoanful af sait. Have
ready. baiied a quarter af a paund cf flics
white tripe ; cut this jeta strips cf an inch in
length ; add six pattats tbiniy siiced, about a
dozen whele claves and a piet-bowi fui! cf
littie iight dumpiings the sire cf a watnùt.
Let ail simmer for an hour. Serve bat, but
takte out the park and veai bancs fit-st. If anc
dees net iikf. the flav ur cf the claves leave
them outN\.

A PIN E-APMbE eA4KE ls an excellet tlayer
cake. Make a nice cup cake with cee cup cf
butter, two af sugar, faut- eggs, a cup of sweet
milk, three large cups ai fleur and two ttacups-
fui ai creani tartan aund ane af soda. Beat the
butter and sugar te a creani, add the yelks cf
the eggs, then thet milk, in which the soda bas
been stirred, and then the fleur and creani tar-
tar, and fieally the wbites cf the eggs, beaten
stiff. If the cake is maade ini ibis way ih '.lf
be fine ie grain and rich as panind ciiie, but if
it is caaeiessly stirred together it wiil bc a
coarse, peer cake. Bake it ini seven layers
fer a pineappie cake. Chop a pincapple fine
and caok it with tbree-quarters cf its welght of
sugar ; add te it while bat a quarter of a box
'of gelatine, wbich bas been saaked an heur ie
ccld water. Whern caid, the pineapp!e mix-
tura shauid be thick enough flot te mun. Spread
it. tbickiy aver layers cf the cake, place
theni together, and ice the top layer tbickiy
with a white icing flavoured with lemnon. if
yau wîsh it for a party yau can decorate jt
witb a wreath cf canfectioners' icieg, and set a
bright plume af the pineapple leaves in the
centre af the cake. If tbere is marc pine-
apple preparatian than casi bc u-ed for~ the

caeltit forai ual>o*eland beaý!fiin shin-
ing pieces araund a çàite blanc-mange for a
desim rt.isa very deljcionsud prcttyqish.
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